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chocolate spreadsRoufegarinejad L., Habibzadeh Khiabani A., KONAR N., Toofighi S., Rasouli Pirouzian H.Journal of Food Science and Technology, vol.61, no.2, pp.331-339, 2024 (SCI-Expanded)XIV. Effects of gelatin concentration, adding temperature and mixing rate on texture and qualitycharacteristics of model gelsDalabasmaz S., Melayim M. E., KONAR N.Journal of Texture Studies, vol.55, no.1, 2024 (SCI-Expanded)XV. Cocoa polyphenols and milk proteins: covalent and non-covalent interactions, chocolate process and effects on potential polyphenol bioaccesibilityDalabasmaz S., Toker Ö. S., Palabiyik I., Konar N.Critical Reviews in Food Science and Nutrition, vol.64, no.25, pp.9082-9094, 2024 (SCI-Expanded)XVI. Modification of chia<i> (Salvia</i><i> hispanica</i> L.)  seed mucilage (a heteropolysaccharide) by atmospheric pressure cold plasma jet treatment Mutlu S., Palabiyik I., Kopuk B., Gunes R., Boluk E., BAĞCI U., ÖZMEN D., TOKER Ö. S., KONAR N.FOOD BIOSCIENCE, vol.56, 2023 (SCI-Expanded)XVII. Importance of rheological properties in enrobing efficiency of dark chocolate: application in wafer  productsErtural G. I., Gunes R., TOKER Ö. S., Palabiyik I., KONAR N., SAĞDIÇ O.International Journal of Food Science and Technology, vol.58, no.11, pp.5938-5946, 2023 (SCI-Expanded)XVIII. Investigation of cold plasma technique as an alternative to  conventional alkalization of cocoa powdersPalabiyik I., Kopuk B., KONAR N., TOKER Ö. S.Innovative Food Science and Emerging Technologies, vol.88, 2023 (SCI-Expanded)XIX. Using paprika extract in chocolate spread and white compound chocolate: effects on color stability and bioavailabilityGoktas H., Baycar A., Konar N., Yaman M., Sağdıç O.JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, vol.17, no.4, pp.3403-3412, 2023 (SCI-Expanded)XX. A model study on the site-specificity of (−)-epicatechin-induced reactions in β-lactoglobulin by high- resolution mass spectrometry in combination with bioinformatics Börsig A., Konar N., Dalabasmaz S.Food Chemistry, vol.408, 2023 (SCI-Expanded)XXI. Optimization of Chlorella vulgaris spray drying using various innovative wall materials Tamtürk F., Gürbüz B., TOKER Ö. S., Dalabasmaz S., Malakjani N., Durmaz Y., KONAR N.Algal Research, vol.72, 2023 (SCI-Expanded)XXII. Effects of various milk powders on main quality parameters of cocoa butter substitute-basedchocolateKonar N., Polat D. G., Dalabasmaz S., Erdogan M., Sener S., Sarikaya E. K.INTERNATIONAL DAIRY JOURNAL, vol.139, 2023 (SCI-Expanded)XXIII. Improvement of spreadability of grape molasses with induced crystallization for production of creamed molasses as a novel productÖzmen D., Yildirim R. M., Bursa K., Kian-Pour N., Toker Ö. S., Palabiyik I., Konar N., Yurt B.INTERNATIONAL JOURNAL OF GASTRONOMY AND FOOD SCIENCE, vol.31, 2023 (SCI-Expanded)XXIV. Determination and numerical modeling of sugar release from model food gels Goztok S. P., Palabiyik I., Boluk E., Gunes R., Toker O. S., Konar N.JOURNAL OF FOOD ENGINEERING, vol.338, 2023 (SCI-Expanded)XXV. Spray-drying optimization for Dunaliella salina and Porphyridium cruentum biomassKonar N., Durmaz Y., Gurbuz B., Genc Polat D., Mert B.Drying Technology, vol.41, no.15, pp.2371-2384, 2023 (SCI-Expanded)XXVI. Chocolate flow behavior: Composition and process effects Toker Ö. S., Pirouzian H. R., Palabiyik I., Konar N.CRITICAL REVIEWS IN FOOD SCIENCE AND NUTRITION, vol.63, no.19, pp.3788-3802, 2023 (SCI-Expanded)



XXVII. Polyols and chocolate technology: recent developments and advancesRad A. H., Konar N., Pirouzian H. R., Mirtajeddini S. B., Toker Ö. S., Pirouzian R. R.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.58, no.1, pp.1-8, 2023 (SCI-Expanded)XXVIII. Investigation of the use of various fruit juice concentrates instead of corn syrup in marshmallow   type products: A preliminary studyGoztok S. P., Gunes R., TOKER Ö. S., Palabiyik I., Konar N.INTERNATIONAL JOURNAL OF GASTRONOMY AND FOOD SCIENCE, vol.30, 2022 (SCI-Expanded)XXIX. Soft confectionery products: Quality parameters, interactions with processing and ingredients Gunes R., Palabiyik I., Konar N., TOKER Ö. S.FOOD CHEMISTRY, vol.385, 2022 (SCI-Expanded)XXX. Utilising grape juice processing by-products as bulking and colouring agent in white chocolate  Altinok E., Kurultay S., Konar N., TOKER Ö. S., Kopuk B., Gunes R., Palabiyik I.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.57, no.7, pp.4119-4128, 2022 (SCI-Expanded)XXXI. Investigation of using possibility of grape pomace in wafer sheet for wheat flour substitution   Altinok E., Kurultay S., Boluk E., Atik D. S., Kopuk B., Gunes R., Palabiyik I., Konar N., TOKER Ö. S.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.57, no.6, pp.3634-3642, 2022 (SCI-Expanded)XXXII. Investigation of process parameters and albumin concentration as foaming agent on quality of marshmallow dough: production simulation with rheometerMardani M., Kilicli M., TOKER Ö. S., Yeganehzad S., Niazmand R., Palabiyik I., Konar N.RHEOLOGICA ACTA, vol.61, no.4-5, pp.339-351, 2022 (SCI-Expanded)XXXIII. Health conscious consumers and sugar confectionery: Present aspects and projectionsKonar N., Gunes R., Palabiyik I., TOKER Ö. S.TRENDS IN FOOD SCIENCE & TECHNOLOGY, vol.123, pp.57-68, 2022 (SCI-Expanded)XXXIV. Optimization of spray drying for Chlorella vulgaris by using RSM methodology and maltodextrinKonar N., Durmaz Y., Polat D. G., MERT B.JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.46, no.5, 2022 (SCI-Expanded)XXXV. Formulating and studying compound chocolate with adding dried grape pomace as a bulking agentBursa K., Kilicli M., TOKER Ö. S., Palabiyik I., Gulcu M., Yaman M., Kian-Pour N., Konar N.JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, vol.59, no.5, pp.1704-1714, 2022 (SCI-Expanded)XXXVI. Using spray-dried and encapsulated Nannochloropsis oculata biomasses in white spread Polat D. G., Durmaz Y., Konar N., Pirouzian H. R., TOKER Ö. S., Palabiyik I., Tasan M.JOURNAL OF APPLIED PHYCOLOGY, vol.34, no.1, pp.375-383, 2022 (SCI-Expanded)XXXVII. The effects of beetroot powder as a colorant on the color stability and product quality of whitecompound chocolate and chocolate spreadBaycar A., Konar N., Goktas H., SAĞDIÇ O., Polat D. G.FOOD SCIENCE AND TECHNOLOGY, vol.42, 2022 (SCI-Expanded)XXXVIII. Investigation effects of inulin degree of polymerization on compound chocolate quality Goktas H., Konar N., SAĞDIÇ O., TOKER Ö. S.JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.45, no.11, 2021 (SCI-Expanded)XXXIX. Physicochemical properties of chocolate spread with hazelnut cake: Comparative study andoptimizationAcan B. G., TOKER Ö. S., Palabiyik I., Pirouzian H. R., Bursa K., Kilicli M., Yaman M., Er T., Konar N.LWT-FOOD SCIENCE AND TECHNOLOGY, vol.147, 2021 (SCI-Expanded)XL. Using white spread and compound chocolate as phenolic compound delivering agent: A model studywith black carrot extractBaycar A., Konar N., Poyrazoglu E. S., Goktas H., SAĞDIÇ O.JOURNAL OF FOOD PROCESSING AND PRESERVATION, vol.45, no.5, 2021 (SCI-Expanded)XLI. Valorization of hazelnut cake in compound chocolate: The effect of formulation on rheological and  physical properties



Bursa K., TOKER Ö. S., Palabiyik I., Yaman M., Kian-Pour N., Konar N., Kilicli M.LWT-FOOD SCIENCE AND TECHNOLOGY, vol.139, 2021 (SCI-Expanded)XLII. Effect of grape pomace usage in chocolate spread formulation on textural, rheological and digestibility propertiesAcan B. G., Kilicli M., Bursa K., TOKER Ö. S., Palabiyik I., Gulcu M., Yaman M., Gunes R., Konar N.LWT-FOOD SCIENCE AND TECHNOLOGY, vol.138, 2021 (SCI-Expanded)XLIII. A fundamental optimization study on chewing gum textural and sensorial properties: The effect ofingredientsPalabiyik I., Guleri T., Gunes R., Oner B., TOKER Ö. S., Konar N.FOOD STRUCTURE-NETHERLANDS, vol.26, 2020 (SCI-Expanded)XLIV. Using encapsulatedNannochloropsis oculatain white chocolate as coloring agentPolat D. G., DURMAZ Y., Konar N., TOKER Ö. S., Palabiyik I., Tasan M.JOURNAL OF APPLIED PHYCOLOGY, vol.32, no.5, pp.3077-3088, 2020 (SCI-Expanded)XLV. Pre-crystallization process in chocolate: Mechanism, importance and novel aspects  Pirouzian H. R., Konar N., Palabiyik I., Oba S., TOKER Ö. S.FOOD CHEMISTRY, vol.321, 2020 (SCI-Expanded)XLVI. Investigating the effects of lLecithin-PGPR mixture on physical properties of milk chocolate Atik D. S., Boluk E., TOKER Ö. S., Palabiyik I., Konar N.LWT-FOOD SCIENCE AND TECHNOLOGY, vol.129, 2020 (SCI-Expanded)XLVII. Usage possibility of mannitol and soluble wheat fiber in low calorie gummy candies   Gok S., TOKER Ö. S., Palabiyik I., Konar N.LWT-FOOD SCIENCE AND TECHNOLOGY, vol.128, 2020 (SCI-Expanded)XLVIII. Using spray -dried microalgae in ice cream formulation as a natural colorant: Effect on  physicochemical and functional propertiesDurmaz Y., Kilicli M., TOKER Ö. S., Konar N., Palabiyik I., Tamturk F.ALGAL RESEARCH-BIOMASS BIOFUELS AND BIOPRODUCTS, vol.47, 2020 (SCI-Expanded)XLIX. Chocolate aroma: Factors, importance and analysis TOKER Ö. S., Palabiyik I., Pirouzian H. R., Aktar T., Konar N.TRENDS IN FOOD SCIENCE & TECHNOLOGY, vol.99, pp.580-592, 2020 (SCI-Expanded)L. Determining Honey Adulteration by Seeding Method: an Initial Study with Sunflower HoneyKurt A., Palabiyik I., Gunes R., Konar N., TOKER Ö. S.FOOD ANALYTICAL METHODS, vol.13, no.4, pp.952-961, 2020 (SCI-Expanded)LI. Using spray-dried sugar beet molasses in ice cream as a novel bulking agent  Acan B. G., TOKER Ö. S., Aktar T., Tamturk F., Palabiyik I., Konar N.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.55, no.3, pp.1298-1310, 2020 (SCI-Expanded)LII. Valorisation of grape by-products as a bulking agent in soft candies: Effect of particle size Altinok E., Palabiyik I., Gunes R., TOKER Ö. S., Konar N., Kurultay S.LWT-FOOD SCIENCE AND TECHNOLOGY, vol.118, 2020 (SCI-Expanded)LIII. Effect of Various Bulk Sweeteners on the Survivability of Lactobacillus casei 431 in Milk Chocolate:Rheological and Sensory Properties AnalysisRad A. H., Pirouzian H. R., TOKER O., Konar N.CURRENT PHARMACEUTICAL BIOTECHNOLOGY, vol.21, no.12, pp.1224-1231, 2020 (SCI-Expanded)LIV. Application of simplex lattice mixture design for optimization of sucrose free milk chocolate produced in a ball millRad A. H., Pirouzian H. R., TOKER Ö. S., Konar N.LWT-FOOD SCIENCE AND TECHNOLOGY, vol.115, 2019 (SCI-Expanded)LV. Effect of ball-mill process on some quality parameters of chocolate and compound chocolate: Amodeling approachKonar N., Bingol I.JOURNAL OF FOOD PROCESS ENGINEERING, vol.42, no.6, 2019 (SCI-Expanded)



LVI. Effects of polyols on the quality characteristics of sucrose-free milk chocolate produced in a ballmillRad A. H., Pirouzian H. R., Konar N., TOKER Ö. S., Polat D. G.RSC ADVANCES, vol.9, no.51, pp.29676-29688, 2019 (SCI-Expanded)LVII. Chocolate quality and conchingTOKER Ö. S., Palabiyik I., Konar N.TRENDS IN FOOD SCIENCE & TECHNOLOGY, vol.91, pp.446-453, 2019 (SCI-Expanded)LVIII. Incorporation of defatted apple seeds in chewing gum system and phloridzin dissolution kinetics Gunes R., Palabiyik I., TOKER Ö. S., Konar N., Kurultay S.JOURNAL OF FOOD ENGINEERING, vol.255, pp.9-14, 2019 (SCI-Expanded)LIX. Phenolics release kinetics in sugared and sugar-free chewing gums: microencapsulated pomegranate peel extract usagePalabiyik I., TOKER Ö. S., Konar N., Gunes R., Guleri T., Alasalvar H., ÇAM M.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.53, no.12, pp.2657-2663, 2018 (SCI-Expanded)LX. Enrichment of Milk Chocolate by Using EPA and DHA Originated from Various Origins: Effects onProduct QualityKonar N., TOKER Ö. S., Pirouzian H. R., Oba S., Polat D. G., Palabiyik I., Poyrazoglu E. S., SAĞDIÇ O.SUGAR TECH, vol.20, no.6, pp.745-755, 2018 (SCI-Expanded)LXI. Formulation of dark chocolate as a carrier to  deliver eicosapentaenoic and docosahexaenoic acids: Effects on product qualityTOKER Ö. S., Konar N., Palabiyik I., Pirouzian H. R., Oba S., Polat D. G., Poyrazoglu E. S., SAĞDIÇ O.FOOD CHEMISTRY, vol.254, pp.224-231, 2018 (SCI-Expanded)LXII. Development of a Natural Chewing Gum from Plant Based PolymerPalabiyik I., TOKER Ö. S., Konar N., Oner B., Demirci A. S.JOURNAL OF POLYMERS AND THE ENVIRONMENT, vol.26, no.5, pp.1969-1978, 2018 (SCI-Expanded)LXIII. Conventional and sugar-free probiotic white chocolate: Effect of inulin DP on various quality properties and viability of probioticsKonar N., Palabiyik I., TOKER Ö. S., Polat D. G., Kelleci E., Pirouzian H. R., AKÇİÇEK A., SAĞDIÇ O.JOURNAL OF FUNCTIONAL FOODS, vol.43, pp.206-213, 2018 (SCI-Expanded)LXIV. Using spray-dried microalgae as a natural coloring agent in chewing gum: effects on color, sensory, and textural propertiesPALABIYIK İ., DURMAZ Y., Oner B., TOKER Ö. S., Coksari G., KONAR N., Tamturk F.JOURNAL OF APPLIED PHYCOLOGY, vol.30, no.2, pp.1031-1039, 2018 (SCI-Expanded)LXV. Oleogels, a promising structured oil for decreasing saturated fatty acid concentrations: Production and food-based applicationsPehlivanoglu H., Demirci M., TOKER Ö. S., Konar N., KARASU S., SAĞDIÇ O.CRITICAL REVIEWS IN FOOD SCIENCE AND NUTRITION, vol.58, no.8, pp.1330-1341, 2018 (SCI-Expanded)LXVI. Developing functional white chocolate by incorporating different forms of EPA and DHA - Effects on  product qualityTOKER Ö. S., Konar N., Pirouzian H. R., Oba S., Polat D. G., Palabiyik I., Poyrazoglu E. S., SAĞDIÇ O.LWT-FOOD SCIENCE AND TECHNOLOGY, vol.87, pp.177-185, 2018 (SCI-Expanded)LXVII. Rapid tempering of sucrose-free milk chocolates by beta(V) seeding: textural, rheological and melting propertiesKONAR N., OBA Ş., TOKER Ö. S., PALABIYIK İ., Goktas H., ARTIK N., SAĞDIÇ O.EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.243, no.10, pp.1849-1860, 2017 (SCI-Expanded)LXVIII. Effect of Inulin DP on Various Properties of Sugar-Free Dark Chocolates Containing Lactobacillus paracasei and Lactobacillus acidophilusKonar N., Palabiyik I., TOKER Ö. S., Polat D. G., Sener S., AKÇİÇEK A., SAĞDIÇ O.INTERNATIONAL JOURNAL OF FOOD ENGINEERING, vol.13, no.9, 2017 (SCI-Expanded)LXIX. Rapid tempering of sucrose-free milk chocolates by β V seeding: textural, rheological and melting



propertiesKonar N., Oba Ş., Toker Ö. S., Palabıyık İ., Göktaş H., Artık N.EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.243, pp.1849-1860, 2017 (SCI-Expanded)LXX. Investigating the effect of production process of ball mill refiner on some physical qualityparameters of compound chocolate: response surface methodology approachTOKER Ö. S., Zorlucan F. T., Konar N., Daglioglu O., SAĞDIÇ O., Sener D.INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, vol.52, no.3, pp.788-799, 2017 (SCI-Expanded)LXXI. Rheological and melting properties of sucrose-free dark chocolateOBA Ş., TOKER Ö. S., PALABIYIK İ., KONAR N., Goktas H., Cukur Y., ARTIK N., SAĞDIÇ O.INTERNATIONAL JOURNAL OF FOOD PROPERTIES, vol.20, pp.2096-2106, 2017 (SCI-Expanded)LXXII. Stability of lactic acid bacteria in synbiotic sugared and sugar-free milk chocolates  TOKER Ö. S., Polat D. G., Gulfidan O. G., Konar N., Palabiyik I., AKÇİÇEK A., Poyrazoglu E. S., SAĞDIÇ O.INTERNATIONAL JOURNAL OF FOOD PROPERTIES, vol.20, pp.1354-1365, 2017 (SCI-Expanded)LXXIII. Chewing gum: Production, quality parameters and opportunities for delivering bioactive compounds Konar N., Palabiyik I., TOKER Ö. S., SAĞDIÇ O.TRENDS IN FOOD SCIENCE & TECHNOLOGY, vol.55, pp.29-38, 2016 (SCI-Expanded)LXXIV. The influence of particle size on some physicochemical, rheological and melting properties andvolatile compound profile of compound chocolate and cocolin samplesTOKER Ö. S., SAĞDIÇ O., Sener D., Konar N., Zorlucan T., Daglioglu O.EUROPEAN FOOD RESEARCH AND TECHNOLOGY, vol.242, no.8, pp.1253-1266, 2016 (SCI-Expanded)LXXV. Improving functionality of chocolate: A review on probiotic, prebiotic, and/or synbioticcharacteristicsKonar N., TOKER Ö. S., Oba S., SAĞDIÇ O.TRENDS IN FOOD SCIENCE & TECHNOLOGY, vol.49, pp.35-44, 2016 (SCI-Expanded)LXXVI. Influence of calcium fortification on physical and rheological properties of sucrose-free prebioticmilk chocolates containing inulin and maltitol Konar N., Poyrazoglu E. S., ARTIK N.JOURNAL OF FOOD SCIENCE AND TECHNOLOGY-MYSORE, vol.52, no.4, pp.2033-2042, 2015 (SCI-Expanded)LXXVII. The determination of the caffeic acid derivatives of Echinacea purpurea aerial parts under various extraction conditions by supercritical fluid extraction (SFE) Konar N., Dalabasmaz S., Poyrazoglu E. S., ARTIK N., ÇOLAK A.JOURNAL OF SUPERCRITICAL FLUIDS, vol.89, pp.128-136, 2014 (SCI-Expanded)LXXVIII. Using polydextrose as a prebiotic substance in milk chocolate: effects of process parameters on physical and rheological propertiesKonar N., Ozhan B., ARTIK N., Poyrazoglu E. S.CYTA-JOURNAL OF FOOD, vol.12, no.2, pp.150-159, 2014 (SCI-Expanded)LXXIX. Genetik Modifikasyon ve Türk Tüketiciler - Kentli Tüketicilerin Genetik Modifiye Organizma veGıdalara Yönelik TutumlarıKonar N.Tarım Bilimleri Dergisi, vol.20, pp.71-82, 2014 (SCI-Expanded)LXXX. Street milk and urban consumers in Turkey: a descriptive study Konar N., Kaya I. H., Dalabasmaz S., Poyrazoglu E. S., ARTIK N.JOURNAL FUR VERBRAUCHERSCHUTZ UND LEBENSMITTELSICHERHEIT-JOURNAL OF CONSUMER PROTECTIONAND FOOD SAFETY, vol.9, no.1, pp.23-35, 2014 (SCI-Expanded)LXXXI. Urban Consumer's Attitudes Toward Genetically Modified Organisms and Foods in Turkey Haspolat Kaya I., Konar N., ARTIK N.JOURNAL OF AGRICULTURAL SCIENCES-TARIM BILIMLERI DERGISI, vol.20, no.1, pp.71-82, 2014 (SCI-Expanded)LXXXII. Rheological and physical properties of Inulin-containing milk chocolate prepared at different process conditionsKonar N., Ozhan B., ARTIK N., Dalabasmaz S., Poyrazoglu E. S.CYTA-JOURNAL OF FOOD, vol.12, no.1, pp.55-64, 2014 (SCI-Expanded)



LXXXIII. Non-isoflavone phytoestrogenic compound contents of various legumes Konar N.European Food Research and Technology, vol.236, no.3, pp.523-530, 2013 (SCI-Expanded)LXXXIV. Influence of conching temperature and some bulk sweeteners on physical and rheological propertiesof prebiotic milk chocolate containing inulin Konar N.European Food Research and Technology, vol.236, no.1, pp.135-143, 2013 (SCI-Expanded)LXXXV. Genetically modification and consumers in Turkey -Turkish urban consumers' awareness toward genetically modified organisms and foods Genetik modifikasyon ve Türk tüketiciler - Kentlitüketicilerin genetik modifiye organizma ve gıdalara yönelik farkındalıkları Kaya I. H., Konar N., Poyrazoglu E. S., ARTIK N.Ankara Universitesi Veteriner Fakultesi Dergisi, vol.60, no.3, pp.213-220, 2013 (SCI-Expanded)LXXXVI. Effect of different sample preparation methods on isoflavone, lignan, coumestan and flavonoid  contents of various vegetables determined by triple quadrupole LC-MS/MSKonar N., Poyrazoglu E. S., DEMİR K., ARTIK N.JOURNAL OF FOOD COMPOSITION AND ANALYSIS, vol.26, no.1-2, pp.26-35, 2012 (SCI-Expanded)LXXXVII. Determination of conjugated and free isoflavones in some legumes by LC-MS/MS  Konar N., Poyrazoglu E. S., DEMİR K., ARTIK N.JOURNAL OF FOOD COMPOSITION AND ANALYSIS, vol.25, no.2, pp.173-178, 2012 (SCI-Expanded)
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